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L TOBACCO ORDERING AND COLLAPSE 


A. Objective : Evaluate the reordering of NET product by exposure to conditioned 
humid air. 

B. Results : Testing of the Frigoscandia Spiral Conveyor was continued and die runs to 
date have demonstrated the ability of the unit to reorder NET tower exit product fiom 
about 3% OV to 11.5% OV, Results from the labonuory environmoital chambers 
show that a wide range of temperatures and air velocities may be used to reorder the 
NET product in the unit without suffering significant losses in tobacco CV. 

C. Plans : Testing will continue to establish the optimum operating conditions for 
humid-air reordering in the Frigoscandia Spiral Conveyor. 

n. THERMAL STABILITY OF NET IMPREGNANT 

A. Objective ; Determine the temperature range of impregnant release from gaseous 
C02 impregnated tobacco as a function of filler OV using the hot oil immersion 
technique. 

B. Results ; Feedstocks with target OVs of 12%, 15%, 18% and 21% were impregnated 
with gaseous CO^ in D Pilot Plant Aliquots of the impregnated filler were takoi for 
tower expansion, oil immersion and oven expansion experimoits. The tower 
expanded portions were submitted for SV, CV and %OV (equilibrated and 
unequilibrated) analysis. Preliminary results indicate that the 15% OV filler had the 
highest SV and CV. Only the impregnant in the 12% OV material aiqreaied to be 
stable at temperatures above 0®C. Except for the 12% OV material, the impregnated 
fillers were no longer expandable after being subjected to temperatures below 0®C 
using the hot oil immersion test. 

C. Plans ; Experiments have been designed to test the effects of time on the thermal 
stability of the impregnant using the hot oil immersion technique. A report of the 
procedure and the data collected is being prepared. 

D. Refergices ; Notebook no. 8309, pp 182-190. 
m. SUPERCRITICAL FLUIDS EXTRACTION 


A, Objective : Assist Kraft General Foods in exploring the application of supercritical 
carbon dioxide to the extraction of fat from cocoa and other fat containing food 
products. 
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B. Results ; The extraction conditions for removing the fat from cocoa were selected 
and several runs were made in order to produce product for evaluation by KGF in 
EJover, Delaware. Similar conditions were used to extract the fat from various 
coconut products. To date, weight dianges after extraction are showing fat 
reductions in the S0% range for raw and toasted coconut. Althou^ the residual fat 
content of the coconut is about 20% to 30%, standard pressing techniques generally 
do no better than 40% residual fat 

C. Conclusions: Supercritical caibon dioxide appears to be a viable method for 
removing fat from coconut as well as from cocoa. Slower let down procedures are 
required for the coconut in order to prevent breakage as the CO^ escapes. 

D. Plans ; Various peanut products were received from Glenview and will be evaluated 
for fat extractability using supercritical CO^. 
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